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PENGARUH PERBEDAAN BANGSA SAPI TERHADAP 
KUALITAS KIMIA OTOT TRICEPS BRACHII DAN 
PECTORALIS PROFUNDUS 
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H0513047 
 
RINGKASAN 
 
Daging sapi merupakan komoditas daging merah dengan peminat paling 
tinggi. Diperlukan seleksi/pemilihan bakalan sapi guna menghasilkan daging yang 
berkualitas baik bagi masyarakat. Kualitas daging dapat dipengaruhi oleh 
beberapa faktor antara lain genetik dan jenis otot. Perbedaan bangsa dari suatu 
spesies memengaruhi kualitas daging, hal ini disebabkan oleh keberadaan gen 
yang menyusun tubuh ternak tersebut. Jenis otot yang berbeda dapat memengaruhi 
kualitas otot karena panjang sarkomer, sifat serabut dan fungsi setiap otot 
berbeda-beda.  
Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan bangsa sapi 
Simmental Peranakan Ongole (SimPO), Limousin Peranakan Ongole (LimPO) 
dan Peranakan Ongole (PO) terhadap kualitas kimia daging otot Triceps brachii 
(TB) dan Pectoralis profundus (PP). Penelitian ini dilaksanakan pada bulan 
Agustus 2016 sampai dengan Januari 2017 di kandang sapi potong CV. Izzah 
Sejahtera Multifarm di Desa Jagoan Kecamatan Sambi, Boyolali. Materi 
penelitian berupa 9 ekor sapi jantan dengan 3 bangsa sapi yang berbeda yaitu sapi 
SimPO, LimPO dan PO masing-masing sebanyak 3 ekor dengan rataan bobot 
badan 407,5 ± 66,10 kg dan umur berkisar 18‒24 bulan. Sampel daging yang 
digunakan dalam penelitian ini berjumlah 18 sampel yang berasal dari 3 perlakuan 
bangsa 2 perlakuan jenis otot dengan 3 ulangan. Daging yang digunakan yaitu 
daging paha depan (chuck) pada otot Triceps brachii dan dada depan (brisket) 
pada otot Pectoralis profundus masing-masing dari bagian kanan karkas. 
Rancangan percobaan yang digunakan adalah Rancangan Acak Lengkap pola 
Tersarang (nested design) terdiri dari tiga ulangan. Peubah yang diamati dalam 
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penelitian meliputi kadar air, kadar lemak, kadar protein dan kadar kolesterol 
daging. Data yang diperoleh dianalisis dengan analisis variansi dengan bantuan 
aplikasi “MINITAB 17 Windows 10” untuk mengetahui pengaruh perlakuan 
terhadap peubah yang diamati, apabila terdapat pengaruh pada perlakuan 
dilanjutkan dengan uji Tukey test. Hasil penelitian menunjukkan bahwa perbedaan 
bangsa sapi dan jenis otot tidak berpengaruh terhadap kadar air, kadar lemak, 
kadar protein dan kadar kolesterol daging.  
Kesimpulan dari penelitian ini adalah kualitas kimia (kadar air, kadar 
lemak, kadar protein dan kadar kolesterol) daging pada bangsa sapi dan jenis otot 
yang berbeda adalah sama. 
 
Kata kunci: Daging, Bangsa sapi, Jenis otot, Kualitas kimia daging 
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THE EFFECT OF CATTLE BREED AGAINTS CHEMICHAL QUALITY 
OF TRICEPS BRACHII AND PECTORALIS PROFUNDUS MUSCLE 
 
EKO PRAMONO  
H0513047 
 
SUMMARY 
 
Beef is a red meat commodity with the highest demand in Indonesia. 
Selection of cows is needed to produce good quality of meat for the community. 
The quality of meat can be affected by several factors including genetic and 
muscle types. Difference of breed on species is affect to the quality of meat, this is 
due to the existence of genes that build up the body of the cattle. Different types 
of muscle can affect on muscle quality because of the length of sarcoma, fiber 
properties and variant function of each muscle. 
The aim of this research was to know the effect of breed difference: 
Simmental Peranakan Ongole (SimPO), Limousin Peranakan Ongole (LimPO) 
and Peranakan Ongole (PO) breed on chemical quality of Triceps brachii (TB) 
and Pectoralis profundus (PP) muscle. This research was conducted from August, 
2016 until January, 2017 at CV Izzah Sejahtera Multifarm at Desa Jagoan, Sambi 
subdistrict, Boyolali. The research materials were consisted of 9 male cattle with 3 
different breeds: SimPO, LimPO and PO 3 heads for each breed with average 
body weight was 407,5 ± 66,10 kg and age ranged from 18 to 24 months. The 
amounted of meat samples used in this study were 18 samples derived from 3 
breed treatments 2 muscle type treatments with 3 replications.  
Meat used was flesh of the quadriceps (chuck) on the muscles Triceps 
brachii and front chest (brisket) on the Pectoralis profundus muscle each from the 
right side of carcass. The experimental design used was Completely Randomized 
Design of Nested Design consisting of three replications. The variables observed 
in the study included moisture content, fat content, protein levels, and meat 
cholesterol levels. The data obtained were analyzed by using variance analysis 
through “MINITAB 17 Windows 10” software to determine the effect of 
treatment on the observed variables, if any effect on treatment, it was continued 
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with Tukey test. The results showed that the differences between cattle breed and 
muscle types had no effect (P>0,05) on water content, fat content, protein content 
and meat cholesterol levels. 
The conclusions of this study were the chemical qualities (moisture 
content, fat content, protein content and cholesterol levels) of meat in different 
cattle breed and muscle types are same.  
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